MANY    HANDS    MAKE    LIGHT   WORK   WHEN    SIFTING   TAPIOCA   STARCH
After the juice of the root has been extracted by pressure the residue is carefully dried and sifted, and then baked in pans or on hot plates over a slow fire, thus freeing the flake entirely from the hydrocyanic or prussic acid that it contains.   This exposure to heat causes a partial rupture of the starch granules which finally agglomerate into little irregular pellets
TAPIOCA    IN    FINISHED   STATE,   READY   FOR   CULINARY   PURPOSES During the heating process a constant stirring of the cassava starch is necessary.  The agglomerated pellets, when cooled, become hard and translucent, and in this condition form the tapioca of commerce.   It is interesting to compare these pictures with those on pages 490 to 493, where the
primitive methods of the Amazon Indians in the preparation of manioc are illustrated
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